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Claims 1-4, 6-16 and 18 are ponding and claims 19-34 remain w^drawn. 
ontenl. N claims are caoceiied, claim 1 ^ amended and no ntw cleans are added. 



' i ic ,\\\ d e v v s vs s , x , s 

Jehad" Applicants respeetrudy traverse the »\\t>> ei particular, fee Office Action a! page 3 
s s * - eederowmsreap^ s g <= 

over me poor an dough because the prior art teaches applying a coating of tot on the external 
N>ah*e thed^ayh rag ;uo i - 1 n\M : ;n i v\u e^a si- v * ! x a. | c^eni 

statement 

\Osv s\ , K , s o\ 

vta;aaaenO\ oiOeasl done \ ^ he some articulated reuaonnag co h ^>a\ ;ao- a • - as i a 
soon- ; the legal ^ - J - of obviousness"'. A'cff or ■ go, r iggg/er baa, 550 US 39kg 41 B 
^ • » N\ o N ^ Kpp iomi 

- , ^*o«va o? cap 

volume of at least ei.ee percent is an "inherent benetu" resulting from the appbeaoor; . coating 
ot an m the eternal surface vf a clcteh o« uut one os oulmaix sub ;u t$* an vuHbb ex on look 
to fee teachings of i; Breadsf : " "Professional Bakraag > or "Baking with Juliaf takm stem or In 
eonrhuajnoa ? u a^soe n \^nh- s y b .4 \i.\ dor. * s. : fee rax sagged otgaemkptie 
p^re ' ^ ^ocn o a ^ >o e iiS V J 0 o; , ve , is , cn a k\ i e^v pen em o* , BSY ot greater 
than 3 ml/'g. 
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The cited references are directed to preparation of baked products by professional bakers 
^ tovwc bale- on the othc* hand the ^mtrvxuSv^uHiucod e* nuws puickuxd dough 
uitesmieu-ates die pwo^e >coMi. vwo s -Wwwuwu mi wee w a.wble-unnns and 
tolerance because d can obeodmes take days and weeks before the consumer or ultimate bale? 
subjects; the dough intermediate to a Has! finishing step, such m a heat treatment step like 

contrast, the cited reboooces tea* N , Ns 

how to make buked goods that do not require as much, or atop tolerance to handling, temperature 
wanee- due, etc 

None o! the eneO wdnveee^ o-;v -o- ewo e 
atermediate nc'l dra ■ \ go ah titeritaerbate o atwmiermedtate 

heat or energy treatment step re, par-baking step, followed by refrigerating or tfeweuyg the par- 
baked doogb « seas wc-rw and t.ben subjecting die previously stored dough Intermediate to a 
bead x > u> ere \ x , 

orpw p proi be; d crown ot cap volume of at so; o at or ; 

vX * * b. ! sr v . 5 improper conchisory statements to 

v v tat he co m die external surface of the 

lough any mhereti tea i be present In the prim art 

products" and has not provided a rational leaierpnwrag for rite provided reasoning. Therefore a. 
c<mehe^>u W v p\ u > vw-^ v ram p v > wpi WWJ 

It is respectfully submitted thai uidependeni claims b lid and 1 8 arc allowable for at least 
now \-vo~! -haw* ov u- 1 1 bwvw ww Jem in ekmm H- p v foan r >mn 
: N x w . o^ w fur at Itswt she w v \ UMsons the meef \ sue i u-t cdn\\ 
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Favorable consideration and prompt a 1 >* met ol the a >pt - at m are respectfully requested 
bt useil tc 

Respectfully submitted, 

- U.AcN'^'vC > « 

(J 

flegistrabcm No. 60.389 

Customer No.. .24113 
4300 IDS €«nte* 
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